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work much better at considerably lower density. At the
same time, it must be understood that evaporation is done
far more economically in the multiple-effect apparatus than
in the vacuum pan.
Meladura is usually stored in a series of settling tanks
of small capacity, so that they can be frequently emptied
and cleaned without interfering with the work of the house.
At least once a week every tank should be thoroughly
cleaned and whitewashed, the settlings being run off into
the first molasses (not into the juice scums).
In the more primitive processes of sugar manufacture,
which are still extant in some places, making what are
known as "muscovado" or "open kettle" sugars, the
clarification and evaporation to the crystallizing point are
carried on in a series of hemispherical kettles built into a
brick furnace. The lime is added in the first kettle, where
the main defecation occurs, and the juice as it evaporates
is ladled from one kettle to the next till the more concen-
trated sirup is collected in the last. The scums from the
defecation are swept in the opposite direction, and finally
from the surface of the liquor in the first kettle into a
draining box.
The tests of the meladura useful for chemical control
are, its density, its purity, and its alkalinity. The mela-
dura should always react faintly alkaline. If it reacts acid
from any cause, milk of lime should be stirred in.
(5) The crystallization of the sugar from the meladura
per cent solution of common salt as to.   The scale which is in universal use
in the sugar industry is that of Gerlach, and is somewhat modified from the
original Beaume.    This Beaume spindle is exclusively used by workmen in the
sugarhouse.
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